Please Join Us For
A Midsummer Night’s Seafood Spectacular
at the Milton Inn
on Wednesday, August 21st at 6:30 PM.

Chef's Selection of Assorted Hors D 'oeuvres
Pacific Echo Brut NV, California

Sauteéd Softshell of Blue Crab in a Cashew Brown Butter
Equus Rousanne 2000, California
Perrin Cotes du Rhone Blanc 2001, France

Farm Chevre & Tomato Salad
Frog’s Leap Sauvignon Blanc 2000, California
Domaine Vincent Delaporte Sancerre 2001, France

Wild Rockfish Fillet with Lobster in a Vanilla Cream
Newton Unfiltered Chardonnay 1999, California
J. M. Boillot Puligny-Montrachet 2001, France

Orchard Fresh Peach Cobbler with Sauce Milton
Coyeux Muscat Beaumes de Venise 2000, France

$100.00/person, all inclusive.
For Reservations, call Mays Chapel Wine Shop
at (410)308-2107.
Limited Seating.




